Lithuanian traditional food

Pre-watching

While-watching.
1. What vegetable gives a red colour to cold borsch?
2. What kind of herb does he use for cold borsch?
3. In what way should the cabbage leaves be prepared to become softer?
4. What meat does he use for cabbage balls?
5. What does he do with the potatoes with the use of special machine?

6. What sauce do the use to dress the potato pancakes?

7. In what way did Lithuanians transfer some information about their dishes, culture and so on?

8. In what way does the chef consider this restaurant helpful for his daughter?

After- watching
1. Which of these dishes have you ever cooked?

2. Which of them would you like to cook?






